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Abstract 
Sri Lanka’s hotel industry is one of the key drivers of economic growth in the island nation and the tourist arrivals have almost 
doubled since the end of the conflict in 2009. In order to cater to this snowballing tourist traffic, many new tourist hotels are 
being emerged. The hospitality sector is considered as a high energy consumer which produces a large amount of solid food 
waste. This has placed a huge strain on resources and created immense challenges in the efficient use of these resources as well 
as the disposal of their waste. Therefore, the main objective of this paper is to discuss the food wastage in tourist hotels and its 
impact on sustainable hotel operations. Apart from that, it discusses the issues and challenges associated with the implementation 
of sustainable food waste management practices in hotels. The study was carried out as a qualitative study using randomly 
selected 20 star class hotels and the data collected through personal interviews, focused group discussions and personal 
observations. It was found that while the awareness of the need to minimize food wastage is high among management, and also 
has taken efforts to reduce the cost through food waste minimization, however, the hoteliers also have faced various challenges 
mainly due to the perception and behavioural patterns of customers which is beyond their control. Furthermore, the inherent 
characteristics of the industry have contributed for the high wastage of food. A few hoteliers have been succeeded in getting 
benefits from the food wastage such as installing bio gas digesters.  So, one step that will help is to encourage the hotel industry 
to embrace and adopt food waste minimizing strategies and methods in order to achieve the environmental sustainability while 
increasing their financial profits. 
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1. Introduction 
Accommodation sector is one of the major players of the tourism industry and it contributes to the national economy 
in many ways. Also, the future tourism development of a country also depends on sustainable growth of this sector. 
The majority of the tourists come to Sri Lanka for pleasure, therefore, it is necessary to provide specially the quality 
food and beverages and comfortable accommodation facilities to match with the requirements of the tourists. Even 
though the country has long history for its tourism development initiatives, Sri Lanka was able to pass the 1.5 
million of tourist target only in 2014 after ending the 30 years long terrorism problem in 2009. Further, the 
government has targeted to attract 2.5 million of tourists by 2016 and therefore required 45,000 hotel rooms to cater 
to those tourists1. 
The hotel industry is considered as one of the high energy consumers and the waste generators2. Therefore, fast 
growth of the hotel industry has an ability to create another problem for the sustainability of the destination. The 
solid waste generation by a typical hotel and categorized under food and non-recyclables (46.2 %), paper (25.3 %), 
cardboard (11.7 %), plastic (6.7 %), glass (5.6 %), and metal (4.5 %)2. Accordingly, the hospitality sector produces a 
large amount of food waste compared to the other solid waste types. This will place a huge strain on resources and 
create immense challenges in the efficient use of these foodstuff as well as disposal of their waste. According to 
Todd & Hawkins 3 food waste bring different problems to the hospitality business and the solid waste management 
includes various factors such as the disposal and transport of waste, as well as associated labour costs. Therefore, 
more efficient waste management can bring significant savings for the business depending on where the business is 
located and the waste management regulations in that area. Other benefits of eco-friendly waste management 
include an improved business image, reduced carbon emissions from the decreased transportation of waste, reduced 
costs due to smaller order requirements from suppliers, improved relations with stakeholders, reduced risks and 
liabilities, and health and safety benefits4. Therefore, the main objective of this paper is to discuss the food wastage 
in tourist hotels and its impact on sustainable hotel operations in perspective of hoteliers’ attitudes and perception 
about the food wastes generation. Further, it discusses the issues and challenges associated with the implementation 
of sustainable food waste management practices at hotels. 
 
2. Methodology 
The study was carried out as a qualitative study using the contact methods such as personal interviews, focused 
group discussions and personal observations. The use of these methods allowed for triangulation that enabled the 
researchers to examine where the data converged and, in turn, provide credibility for the findings. The data was 
collected through the personal interviews with the hotel managers to identify their managerial policies, strategies, 
targets related to the food production and kitchen operations; the hotel kitchen staff and trainers of the hospitality 
industry to identify the food waste generation and their minimization strategies, and finally the hotel guests were 
interviewed to identify their perception on food waste generation. Apart from that, focused group discussions were 
conducted with hotel chefs to identify the kitchen management practices and their perception on food waste 
generation and finally conducted the personal observations to identify the eating habits of the tourists, hotel 
restaurant and kitchen operations and generation of food wastage. Convenience sampling technique was used to 
select 20 star class hotels in order to collect data from the above personnel for the study because it is relatively easy 
to determine appropriate respondents. The interviews were guided by a protocol with a set of semi structured 
questions and the content analysis was employed to analyse the collected data. Additionally, the information used 
for this research is also based on a review of the literature; manuals related to the food wastage and documents based 
on the selected 20 star class hotels. The main objective of the interviews was to identify the views of the respondents 
to manage the wastage to ensure sustainable business operations of the hotels.   
 
3. Results and Discussions 
Currently, it is noticeable that most hotels have focused their attention on efficiency improvements as the main part 
of their business. As a result, energy efficiency projects and programmes have been widely adopted as attractive 
opportunity to cut operational expenses. These include different heating, cooling, hot water, and lighting efficiency 
solutions. Yet, the majority of the hoteliers do not realize that one of the biggest resource efficiency opportunities 
lies in the kitchen. Through the discussions had with hotel management, the researchers could identify that a 
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considerable number of the hoteliers have understood the importance of cutting down the food waste as food and 
beverage expenses take a larger portion of the budget and pose a greater opportunity for resource efficiency. Food 
waste solutions have a shorter payback period and bring considerable savings and food waste solutions are simpler 
to implement and do not disturb the operations of the hotel.  
Those hoteliers practice different methods to control the food wastage in-terms of cost. First, targets are set for the 
kitchen department to keep the raw material cost at a certain percentage of the total food cost. For example, the 
hoteliers try to maintain the raw material around 40 percent of the total food cost of the kitchen department or 
allocate certain amount of money per guest per meal. Second, the kitchen operates its activities according the 
instruction given by the front office department of the hotel, and the department makes every possible effort to 
forecast and calculate the possible accurate number of guests for a meal time. Third, the hotels go for live cooking 
where they can minimize the food wastage since the uncooked raw material can be stored to be used for another day. 
However, as a policy the hoteliers do not storage and reuse the cooked meals due to hygienic reasons. 
Even thought, the hoteliers have taken every possible effort to minimize the food wastage from their side, still they 
are not in a position to reduce it up to a satisfactory level mainly due to the behavioural aspects of the hotel guests. 
First, guests like to have more varieties in the meals corner. Second, the guest believes that the appetence and 
presence of meals are equally important as food consumption is associated with satisfaction and finally, the 
unsustainable food consumption patterns of the guests have created the issue more worsen.  
It also revealed that food wastage is higher in large hotels as a percentage when compared to small hotels. Because 
the large hotels go for table d'hôte menu rather than the a la carte food serve. It also identified that the level of food 
wastage, waste control and waste management methods also depend on the management style and their interest.  
 
4. Conclusion 
Hoteliers cannot reach the zero food waste level due to the inherent characteristics of the industry. Food waste 
generation is common in the hospitality industry since it highly focused on customer satisfaction through high 
quality foods. However, the hoteliers are more concern with minimizing the food wastage as a way of reaching their 
targeted profit margin through efficient use of resources. In that case the hoteliers faced a number of practical 
difficulties in minimizing food waste mainly due to the perception and eating habits of the hotel guests. So, the 
hoteliers should take possible actions to convince their customers through social cues; the prevailing issue of food 
waste and encourage them to be more responsible while satisfying their dietary requirements. 
Apart from that, what happens to all those leftovers is a major challenge that most of the hoteliers currently face 
when it comes to the environmental sustainability. So, it is better to take this food wastage which has been remained 
after cutting as much as possible; as another way of earning extra income or using as an energy source such as 
biogas rather than taking it as a huge burden to the management. So, the hoteliers should adapt efficient use of those 
foodstuff in order to minimize their financial and as well as the environmental and social cost. Even though the food 
wastage is at a higher level in tourists hotels, the hoteliers make economic profits. However, the problem is the 
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